



Traditional use of the seaweed, Laminaria, as food around Northeast Asia: 
 Japan, Korea, China, and the Russian Far East
　　The seaweed, Laminaria, is a popular food around Northeast Asia. It had also been used 
in traditional Chinese medicine, although it did not grow wild in China before the early 20th 
century. The Chinese word kunbu means traditional medicine in Chinese herbalism and is the 
origin of the Japanese word kombu （Laminaria）.
　　There are many examples of written references to Laminaria as a food in Japanese 
historical documents, as well as those of Ainu and Nivkh peoples. Traditional Laminaria 
recipes in Japan and Korea seem to have more variety than those in China, suggesting that 
Japanese and Korean people have used Laminaria as a traditional food longer than in China. 
Russian people began to eat Laminaria after capturing their Far East territory along the 
sea of Japan in the late 19th century. Their Laminaria recipes appear similar to Chinese and 
Korean recipes.
　　The Japanese have long used Laminaria as an important food in ritual ceremonies, but 
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